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Threats to our Brand: Geopolitical Turmoil
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Global Food Safety: Growing Risks & Heightened Awareness

Consumer Food 
Trends (Sriracha)

Regulatory 
Environment

Social Media

Regulators holding industry to a higher standard and social media are the new normal; 

the old paradigm of sitting on the sidelines is risky.
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OPERATIONAL RISK
ÅLack of management commitment
ÅLack of food safety culture
ÅFailing to take steps to prevent problems

REGULATORY RISK
ÅFailing to comply with regulations
ÅFailing to address inspection findings
ÅFailing to monitor upcoming regulatory events

REPUTATIONAL RISK
ÅFailing to protect your brand with good public relations
ÅIgnoring emerging social media risks
ÅMismanaging customer complaints
ÅNot monitoring news and social media and taking 

appropriate action

CUSTOMER 

AND 

BRAND 

PROTECTION
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Global Supply Chain and 

Guiding Principles
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End to End Supply Chain

SPECs & STDS SOURCE PRODUCE TRANSPORT SELL CONSUME

FARM / 
SOURCE

SUPPLIER
SUPPLY CHAIN 

CENTER
STORE CONSUMER

Technology Pipeline Enables
Issue Identification, Resolution & Optimization
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Commitment to continuous 
improvement ïstandards bearer of our 

global food safety policy

Do right by our consumers ïdrive market 
towards quality excellence

Sourcing we stand by from farm to fork ï
buying from approved suppliers 

Drive to Excellence - Guiding Principles
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ωEnsure food safety and quality standards are clear and 
consistently upheld throughout the supply chain

ωVisibility from farm to fork

Mitigates Brand 
Risk:

ωSupport company growth strategy globally

ωEffective, expandable and enforceable

Aligns with 
Business Strategy:

ωAligns with government, industry and regulatory

ωEnsures we are ready at all times 

Provides for Agility 
in Regulatory 
Compliance 

Expected Outcomes of Our Strategy



Stakeholder Roles and 

Responsibility
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CORPORATE SUPPLIERSMARKET

P R O T E C T  T H E  B R AN D

Suppliers: Maintain Standards

Å Set policy

Å Establish standards

Å Approve vendors

Å Approve variances

Å Validate compliance

Å Maintain stakeholder 
feedback loops

Å Execute standards and 
approved variances

Å Purchase from only 
approved vendors

Å Validate compliance

Å Maintain stakeholder 
feedback loops

Å Operate according to 
approved global 
standard

Å Maintain compliance 
with policies and 
standards

Å Maintain stakeholder 
feedback loops



End to End Food Safety 

and Mitigating Risk
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Supplier 
Compliance

- Supplier Approval

- Supplier Compliance

- Supplier Evaluations

Product Quality 
and Specification 

- Product Compliance

- Product Development

- Product Variance

New Market and 
supplier  development 

- Supplier development projects

- Strategic sourcing initiatives

- Market QA Readiness

Food Safety Standards: A Clear Global Focus 

Store Level Compliance 
and audits

- Food Safety at the store

- Sanitation compliance

- Regulatory issues



14
Obeta Osolu

Food Safety and Quality Session
ñConfidential and Proprietary 

Information

Supplier Food Safety

Supply Chain Code of 
Practice

Store Food Safety

HACCP, GMP and GFSI

Food Safety and Sanitation 
Score

HACCP, GFSI (U.S.)

Key Drivers Programs Deliverables

Food Safety 
Standards and 

Audits

What we have held ourselves accountable to:
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Best in 

class / 

Mature systems 

Strategic with focus on 
Prevention

Foundational systems / Tactical 
Improvement

Reactive Incident Management / Regulatory 
compliance

Active End to End Quality Strategy Requires Effort

Food Safety Standards and Audits

Å Active End to End strategy, a change in recent years

Å Global approach and governance

Å Creating / building capability and building culture 
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Highest level of 
Food Safety

Good 
Manufacturing 

Practices/HACCP 
audits

Basic HACCP

Third party 

Assessment

Country/Local 
Regulations

ωLeast desired 

High Risk Supplier

Low Risk Supplier
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